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DEDICATION 


This Bicentennial Program Booklet is dedicated to the 99 
men who left Londonderry to serve our country in the Revo- 
lutionary War. They marched to Charlestown with their re- 
cruiter, General George Reid, under the direction of John 
Stark, the commanding officer, to fight at Bunker Hill. 
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PROGRAM 
9:00 - 1:00 DANCING 
HORS D’OEUVRES BAR 
* 
BALL COMMITTEE 
SI i. ciashas patties nsenduabsouaedeitin Pat Nicolaisen, Connie DeLancey 
I Seiten acatictcaithilsthaneinnierdhscdeiedibiebusirwesi Priscilla Cox 
EE, citar aeilicinaiaitlgiaendiils Weseusiipatniatsithasecsaiunieies Pat Crowell 
i a a Sue Morin 
I Aelia Re ila AE cs aitesivnadddvaiesdttiiaadoacs Bonnie Turner 
I iss ck aianke salt 1) tidbbibaalabimssedcds Lynn Webster 
* 
DOOR PRIZES 
Donated by 


Longhorn East 

Susse House 
Hoodkroft Restaurant 
Backmann Florist 
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DERRY JUNIOR WOMAN’S CLUB 1975-76 


The Derry Junior Woman’s Club, organized in 1932 by 
Mrs. Edith Tappan and federated in 1934, is the oldest of the 
twelve New Hampshire junior clubs now in existence. In Jan- 
uary 1976, the club was 42 years old. We are a member of the 
New Hampshire and General Federation of Women’s Clubs, 
and our activities are based on the following six Federation 
Departments: The Arts, Conservation, Education, Home Life, 
International Clubs and Affairs and Public Affairs. Nationally 
the junior clubs voted to support the Association for Children 
with Learning Disabilities as their special project during the 
1974-76 administration. The state junior project is Camp 
Friendship, a camp for retarded citizens. 
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OFFICERS 1975-76 

I i ee ccs Sue Morin 
le sins asetranebnestinouse Priscilla Cox 
I ctwsbabivdinecon Pat Crowell 
Be gs nn ey Oe ae ee Joanne D’Agata 
COFFESPONGING SOCTECATY .......-2....0020.s0s.ecrvseseenenrerspees Liz Hillman 
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THANK YOU 


This year is our 25th Annual May Ball which was incor- 
porated into the town’s Bicentennial as The Bicentennial Ball. 
Proceeds will be donated to the West Side Community Center. 


To each of you, The Derry Junior Woman’s Club wishes 
to express thanks for your support and a special thank you to 
the advertisers and door prize donators. 


THE DERRY JUNIOR WOMAN’S CLUB 
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JOHNNY CAKES 


The name “johnny cake” goes far back into Colonial days, 
when a trip from one settlement to the next was really a 
“journey” — a full day’s jaunt. Then the traveller’s good wife 
would fashion little “journey cakes” of corn meal to fit into 
his knap-sack, so he could break his fast along the way. Over 
the years the name has been contracted into “johnny cake.” 


Sift together into a bowl 

1 cup sifted flour 

14 cup sugar 

1 teaspoon baking powder 

14 teaspoon salt 

4 teaspoon baking soda 
Mix in | 

1 cup yellow corn meal 


Make a well in center of dry ingredients and set aside. 


Beat until thick 
1 egg 


Blend in 
1 cup buttermilk or sour milk 


2 tablespoons melted butter 

2 tablespoons molasses 
Add liquid mixture all at one time to dry ingredients. Beat 
until just smooth, being careful not to overmix. Turn batter 
into greased 8x8x2-inch pan. 
Bake at 425 about 20 minutes. Serve hot with butter and ma- 
ple syrup. 
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INDIAN HEAD BANK 


of Derry 


ASK US 


about all your banking needs 


Member Derry Chamber of Commerce 


Member F.D.I.C. 
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Vigks 
Who remembers when there was a Band Stand 
in a pine grove on Park Ave? 
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Compliments of 


SHAMROCK CLEANSERS, Inc. 


3 Railroad Ave. Tel. 432-2711 Derry, N. H. 
“SHIRTS A SPECIALTY” 
COMPLETE LAUNDRY SERVICE 
FREE PICK-UP & DELIVERY 


ALL WORK GUARANTEED 


Who is Derry’s famous swinger? > 
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EAST DERRY MERCURY 


434-0341 434-0342 


EAST DERRY ROAD 
EAST DERRY, N.H. 


Open Evenings till 8:00 P.M. 


What year was the biggest “boom” 
on the night before the fourth? 
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The Professional Center 
25 E. BROADWAY DERRY, N. H. 


OO a lll lll ly 


Compliments of 


Shoe-Land 


434-0090 


“where you save” 


Charles E. Dickens & Assoc. 
Estate Planning, Business Insurance, Group and 
Individual Life & Health Insurance. 432-2895 


Gordon P. Jackson Ins. Agency Inc. 
Fire, Auto, Homeowners, Motorcycle, Workman’s comp., 
Liability, Ins. of All Kinds 432-2895/497-2354 


Derry Counseling Service 
Counseling, Guidance, and Testing. Personal, Educational 
Career, financial. For Individuals, Groups or Organizations. 
434-5672 


DAREN'S music CENTER & STUDIOS 


SALES 
INSTRUCTIONS 
REPAIRS 


432-7751 


Where is “City Point”? Sill Nf 
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BOSTON CREAM PIE 


New England homemakers created a good many of our 
beloved American cakes, back when recipes were “receipts”’, 
and called for “butter the size of an egg” and eggs by the 
dozen. The cake that is especially identified with New Eng- 
land is the Boston Cream Pie, which is no pie at all but a 
two-layer cake with a rich custard filling and a lacy topping of 
confectioners’ sugar. 


Bake your favorite 2 layer yellow cake recipe. While layers 
are cooling, prepare the filling. 


For creamy vanilla filling: 
Set out 1144 cups cream 


Scald 1 cup of the cream in top of double boiler; reserve re- 
mainder. 


Meanwhile, sift together into a small saucepan 
4 cup sugar 
21% tablespoons flour 
14 teaspoon salt 


Blend in the reserved cream; add slowly the scalded cream. 
Bring rapidly to a boil over direct heat, stirring gently and 
constantly; cook 3 minutes. Remove from heat. Combine 
cream mixtures and cook in top of double boiler 5 to 7 minutes 
stirring several times. Vigorously stir about 3 tablespoons of 
the hot mixture into 3 slightly beaten egg yolks; blend this 
into mixture in double boiler. Cook over simmering water 
another 3 minutes; remove from heat and blend in 

1 tablespoon butter” 

2 teaspoons vanilla 


After chilling, spread filling over bottom layer and cover with 
second layer. For a lacy design on cake top, sift confectioners’ 
sugar over a lacy paper doily on top of cake then carefully 
remove doily. 


* 1 *& 


Who was the flying horseman on Beaver Lake ice? 
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Custom Cut Meats 


Complete Service - Deli 
Produce & Groceries 


“WE PERSONALLY GUARANTEE 
QUALITY AND SATISFACTION” 


OPEN DAILY - SUNDAYS 9-6 
Rte. 28 - Derry, N.H. 
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“TO STEW BEEFE” 


Cattle in colonial times were valued milk producers. They 
were slaughtered for meat only when they had outlived their 
usefulness. Thus the meat was tough, and moist cooking 
methods — such as stewing — were needed to tenderize them. 


2 pounds stew meat, cut into 1 inch chunks 
1 teaspoon salt 

14 teaspoon pepper 

1 cup water 

1 can strong beer or ale 

3 large onions, chopped 

2 slices day-old bread finely crumbled 


14 teaspoon each: savory, thyme and 
marjoram leaves 


6 carrots, pared and diced 


In Dutch oven or kettle, place meat, salt, pepper, water, beer, 
onions and bread crumbs. Bring to boiling. Cover. Simmer 
_ over low heat 144 hours, stirring occasionally. 

Add seasonings and carrots. Cook until carrots are tender — 
and sauce is slightly thickened. 


* 
SWEET POTATO & CRANBERRY CASSEROLE 


5 sweet potatoes cooked and cooled 
grated rind of 1 orange 

14 cup of orange juice 

14 cup dark brown sugar 

pinch of salt 

1 cup whole cranberries, cooked 


Grease a shallow baking dish. Cut potatoes in half lengthwise 
and arrange on the bottom of greased dish. Combine the rind, 
juice and sugar with salt and pour over the potatoes. Pour the 
cranberries over the potatoes. Place in a 375 oven and bake 
for 30 minutes. 
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ELECTION DAY YEAST CAKE 


About a century ago, Election Day in New England was 


a great event with its own food traditions. After a trip to the © 


polls, large groups met to celebrate a rich yeast cake accom- 
panied by a punch or eggnog. The traditional supper menu 
might also include homemade sausages, fried green apples, 
hot biscuits and blueberry conserve. 


Grease bottom only of a 9-inch tube pan. 


Scald and cool to lukewarm ¥, cup milk 
Meanwhile soften 2 packages yeast in 44 cup water; let stand 
5 to 10 minutes. 


Add the milk to softened yeast. Add gradually beating well 
after each addition 114 cups flour. Beat until mixture is smooth. 
Cover bowl with waxed paper and a clean towel and let rise 
in a warm place until very light and bubbly, about 45 minutes. 
Sift together and set aside 

134 cups flour 

1 teaspoon salt 


114 teaspoons cinnamon 
14 teaspoon each: mace, nutmeg, cloves 


Chop and set aside 

1 cup pecans 

4 cup citron 
Cream \4 cup butter until fluffy with 34 cup sugar. Gradually 
add in thirds, 3 eggs beating thoroughly after each addition. 
Blend in yeast mixture. Beating until smooth after each ad- 
dition, gradually add dry ingredients. Add pecans and citron 
and mix well. Turn into pan. Cover with towel and let rise 
until pan is almost full, about 2 hours. Bake at 350° for 55 
minutes. 
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Compliments of 


DERRY 


CO-OPERATIVE BANK 


CRYSTAL AVE. DERRY, N. H. 


Tel. 432-3338 


What was the original name of Park Ave? iad 
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Compliments of... 


McDonald's 


® 


93 Crystal Avenue, Derry, N. H. Telephone 432-9775 


Was the rum and cider cheaper at the Tory Tavern? (S) 
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DERRY BANK AND 
TRUST COMPANY 


FREE NO MINIMUM BALANCE CHECKING 


BANKING HOURS 
MONDAY THROUGH THURSDAY 9 TO 5 
FRIDAY 9 TO 8 
SATURDAY 9 TO 12 


NEW DRIVE-IN OPEN AT 
ALL ABOVE HOURS 
AND UNTIL 3 PM ON SATURDAY 


CRYSTAL AVENUE 
DERRY, NEW HAMPSHIRE 03038 
432-9517 


Branch Office - E. Hampstead 03826 
382-7111 


Branch Office - Candia 03034 
483-2151 


to 


Member Federal Deposit Insurance Corporation 


What radio sports-caster lived near MacGregor Park? 4 4 
_> 
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Compliments of 


Bill De Remer Agency 


59 East Broadway Tel. 432-3371 Derry, N. H. 


2, Where was the Fire Department 
when Archibald and Eleanor 
Stark’s house burned? 
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HOSPITAL PHARMACY 


WILLIAM R. LETENDRE, B.S., Reg. Ph. 


ly 


Three Convenient Locations 


BIRCH STREET DERRY, N.H. 
Phone: 432-2505 - 432-2510 


AMHERST ROAD BEDFORD, N.H. 
Phone: 472-3919 - 622-4433 


MAIN STREET SALEM, N.H. 
Phone: 898-2124 


How many pounds did 
Dr. Sylvanius Brown weigh? 


19 


WILLIAM F. SHEEDY’S 


Custom Carpet Center 
“We Installed Your Neighbor’s Carpet” 


Showroom Open Every Night & Weekends 


15 Manchester Avenue 


Derry, New Hampshire 


Tel. 432-3976 


Unemployed? Expecting? Need flannel? 
Call the Town Manager. 
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INDIAN PUDDING 


The name originated in early colonial days, when corn- 
meal was called “Indian Corn” to distinguish it from wheat, 
which the British knew simply as “corn.” 


3 cups milk 

1/3 cup yellow cornmeal 

14 cup dark molasses 

14 cup sugar 

4 teaspoon salt 

14 teaspoon ginger and cinnamon 


Heat oven to 275. In large, heavy saucepan, heat milk until 
bubbles appear around edge of pan. Stir cornmeal and molasses 
slowly into milk. Cook about 10 minutes or until thickened, 
stirring constantly. Remove from heat. Mix in sugar, salt, gin- 
ger and cinnamon. 


Pour mixture into buttered casserole and bake 2 hours. 
Serve warm topped with whipped cream. 


* 
CORN PUDDING 


This recipe has been handed down in the family of General 
Daniel Morgan, a Revolutionary War hero. 


2 cups fresh corn 

3 eggs 

4 cup flour 

1 teaspoon salt 

14 teaspoon pepper 

2 tablespoons melted butter 
2 cups light cream 


Beat eggs vigorously, then stir in corn and a mixture of flour, 
salt and pepper. Add butter and cream. Pour into a buttered 
casserole, place in a pan of hot water, and bake in a 325° oven 
for 1 hour or until a knife tested in center comes out dry. 
Serves 6 to 8. 
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Courtesy of 


Derry Medical Center 


Eric Anderson, M.D. 
Keith Ballentyne, M.D. 


Jeffrey B. Neilson, M.D. 


43 Birch St. Tel. 432-2601 


When did the last successful 
bear hunt take place 


and whose gun felled the bear? 
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The Derry News 


More residents buy the Derry News 


than any other newspaper in the Derry area 


Keep Informed, Call 432-3363 


11 E. Broadway Derry, N. H. 


Who had the longest courtship on record in Nutfield 
and how long was it? 
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Compliments 


of 


THE 


ICE CREAM FACTORY 


What fairy queen helped Hannah Dustin 
escape from the Indians? 
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DERRY BICENTENNIAL EVENTS - 1976 


X 


OUR COLONIAL MILITIA—Participating in various parades 
and events. 

LIBERTY SCROLLS—To be delivered by N.H. Conestoga Wa- 
gon to Valley Forge. 

BICENTENNIAL STORES—Ben Franklin, East Broadway; 
Hood Plaza Shopping Center. 

MAY 28 - COLONIAL BALL—Sponsored by Derry Junior 
Woman’s Club. 

MAY 30—Memorial Day Tribute to those who served in the 
Revolution. 

JULY 3, 4, 5—Patriotic Ceremonies, Arts and Craft show, Bar- 
beque, Liberty Pole, Colonial games, Tours, Neighbor- 
hood Parties. 

AUGUST 28—John Stark’s birthday, Hand Tub Muster at 
Hood Plaza. 

OCTOBER 10—Sunday, 2:00 P.M.—Parade, Floats, Prizes. 
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TOUR BOOKLET—Showing 83 sites including Robert Frost 
Home, Taylor Mill, Fire Museum, D.A.R. House. Follow 
the signs. 


Answers and explanations to the various questions 
can be found in next week’s DERRY NEWS 
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SAWYER-WEBSTER 


Funeral Home 
15 Birch St., Derry, N. H. 


Tel. 432-2801 


Bertrand E. Peabody 


Glenn E. Peabody 


Ray Fisher, Printing, Derry, N. H. 


